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XJIEb W CBEYA

Xne6 ¢ dsyma sudamu Macia 8 conposoxdeHuu kpagmosoll ceeyu
U3 NPAH020 Xupa

CTPAYATENITA TOMAT

(nugoyHbI Colp cmpayamesia ¢ lococem ¢copA4eeo KonyeHus
8 (0/7[7060)!{@6HUU (oyca keac

TAPTAP U3 TOBAAUHDI

Tapmap u3 MpamopHoi 20890UHb! C KPeMOM U3 C/IUBOYHO20 Cbipa

MALWTET HA QEPEBE

[lawmem u3 neyexu KpOJIUKA C MUCO, ane/ibCUHOBbIM YamHu
u 06)K0p€HHb/M mapmuHom

NACTYWINAW TUPOT

TomneHas 20840uHa ¢ neHol U3 KonyéHo20 cenbdepes u mpiogend

[PEBELIOK C MAPAKYWEN N MAHTO

Kpydo u3 epebewka 8 2n1a3ypu Mapaxylis-mareo 8 conposoXoeHuu
C1a0K020 Coyca yunu

MEYEHAA MOPKOBb C MEZIOM

3aneyéHHas MopKosb ¢ MEOOM, 0IUBKOBLIM MAC/IOM
u chadicamu MuHoans

LIBETHAS KANYCTA CY-BWJ C NYAPON
3 MAJTHDI

LlsemHas kanycma, npu2omosnenHas Memodom cy-8ud,
8 nydpe U3 ManuHel U po3sl

640.-

570.-

410.-

590.-

590.-

300.-

YTONbHbIE KPEBETKH 580.-
Kpesemku 8 yepHunbHol memnype ¢ coycom 8acatu

MYCC U3 LIBETHOW KANYCTbI C MACNIOM 580.-
BUHOTPAZHbIX KOCTOYEK

(CNuBOYHBIL MycC U3 YBEMHOL KanyCcmsl ¢ MACIOM BUHOZPAOHbIX
Kocmoyek Ha kpamGiie ¢ mapmapom u3 yeps

TANEHAJ 13 ONIUBOK 360.-

Tanexao u3 01UB0K 8 CONPOBOXOEHUU BSIEHO20 MOMAMA, 0/1UBKOBOZ0
macna u xneba

FPUBHOE BENIOTE 560.-

[pubHol Kpem-cyn Ha 08CAHOM MOJIOKe 8 CONPOBOXOEHUU NeHbl U3 Cbipa
6pu u noxH020 «Opeo»

TbIKBEHHbIN KPEM C KPABOM 510.-
Kpem-cyn u3 meik8sl Ha 6y/ib0He U3 8000poc/ell 8 CONPOBOXDCHUU

umumayuu kpaba

MEYEHBI CENbAEPEN 340.-

Tomnéneldi KopeHs ceibdepes o CAaokum yunu

TOPAUER s 0

CKPOMHO LIbINJTEHOK

bumoyer 3 KypuHo20 6edpa 8 080WHOU 2N1a3ypu ¢ AKUMOPU U3 KypUHbIX
cepoeyex, Myccom U3 KypUHOU NeyeHu U Yuncom U3 KypuHol Koxu

KPOJIUK N YTKA

Mycc u3 kponuka ¢ ymuHod 2pyokod, npueomosneHHelli Memodom cy-8uo,
8 CONPOBOXOEHUU C0YCa 20/1N1aH0e3

r0BAXbE PEBPO

TomnéHoe 2085xbe pebpo ¢ Kpemom U3 nepeuka

COXTNn CEHO

Ipecka cy-8ud ¢ kpemom u3 konyéHoeo kapmogens ¢ MayoHu u GexkoHom

[ECEPTbI

NOXHbIN BPU

Yuskelk u3 colpa 6/)(/ 8 gejiope U3 Mos104H020 LWOK0AA0a C MANUHOBbIM
Komnome

UTPA POKA

UloKkonadwelti 2anaw Ha nensie kKyHXyma c eesem u3 mapaxyiiu

CKYNbNTYPA

(1UB0YHO-KNTeHOBHIT Kpem N00 36pKAIbHOU 2na3ypbio Ha 8ageIbHOU KpoUIKe

Mlpocb6a npedynpedume oiyuanma, ecnu.y Bacecmp annepaus Ha onpedenéHHsie n,
8aHUU KomMnaHuu om 7-4enoe EHH?ﬂﬂM'ﬁé'HuP DLI]UL(U{IH/TU" 10% om
em Aengemca uHgopmayu amepuanom,MeHi pecmopana npedocm

no mpeboganuio.Bce yeHsl ykazatel 8 pybanax-c ydemom HAC 20%

750.-

950.-

490.-

430.-

420.-

YTOJbHbIN CTENK 900.-

[08AXbA BbIPE3KA, MAPUHOBAHHAA 8 YEPHUNAX KAPAKamMuyb!
8 CONPOBOXOEHUU C0YCa 0emuenAc ¢ MEoom

MACTA C KPEBETKAMMU 550.-
[lacma c kpesemkamu u Coycom Ha 0CHOBe kDesemoyHo20 bucka

C MpogenbHbIM MacIom

KPEBETOYHbII BUCK C PYNETOM 13 BENON 570.-
Pblbbl

Pynem u3 mpecku, npu2omosneHHol Memodom cy-6ud, € C0e8bIM CoycoM
U BUHHBIM YKCYCOM 8 CONPOBOXIEHUU KpeaemoyHoeo bucka

o
CIUB0YHbIL KpeM ¢ Maeo U KyaHmpo 8 ConposoxoeHuu yumpycosozo name
U I0XHOL MyKU U3 KOKOCOBOU MepgHeu

mab6auya kkan
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BREAD AND CANDLE 270.-

Bread with two kinds of butter, accompanied by a craft candle made from
spiced fat

STRACCIATELLA TOMATO 640.-
Cream cheese stracciatella with hot smoked salmon accompanied by kvass
sauce

BEEF TARTARE 570.-

Marbled beef tartar with cream cheese

PATE ON THE TREE 410.-

Rabbit liver pate with miso, orange chutney and fried tartin

SHEPHERD'S PIE 590.-

Stewed beef with smoked celery and truffle foam

SCALLOP WITH PASSION FRUIT AND MANGO 590.-

Scallop crudo with passionfruit-mango glaze accompanied by sweet chili
sauce

1) R ———————————————

ROASTED CARROT WITH HONEY 250.-
Roasted carrot with honey, olive oil and almond slices

CAULIFLOWER SOUS VIDE WITH RASPBERRY 300.-
POWDE

Cauliflower sous vide in raspberry and rose powder

L ———

HUMBLE CHICK 570.-
Vegetable glazed chicken thigh cue ball with chicken heart yakitori, chicken
liver mousse and chicken skin chips

RABBIT AND DUCK 950.-
Sous vide rabbit mousse with duck breast accompanied by hollandaise sauce

BEEF RIBS 750.-
Braised beef ribs with peach cream

BURNT HAY

Cod sous-vide with cream of smoked potatoes, matsoni and bacon 490.-

DESSERTS wvevevesssveevesssssssenssssns ;

FALSE BRIE

Brie cheesecake in milk chocolate velor with raspberry compote

ROCA GAME

Chocolate ganache on sesame ash with passion fruit gel

SCULPTURE

Butter-maple cream under a mirror glaze-on.a wafer crumb

This booklet is an.informational material. The restaltrant menu. is available-upon request. All prices
are indicated in rubles, including 20% VAT. Please wdrn the waiter if you are allergicito certain
foods. When serving a company of 7.or more people, the waiter is rewarded with 10% of the invoice
amount.

CHARCOAL SHRIMPS 580.-
Shrimp tempura with cuttlefish ink and wasabi sauce

CAULIFLOWER MOUSSE WITH EEL 580.-
Creamy mousse of cauliflower and grapeseed oil on a crumble with eel

tartare

OLIVE TAPENADE 360.-

Olive tapenade accompanied by dried tomato, olive oil and bread

MUSHROOM VELOUTE 560.-

Mushroom cream soup based on oat milk, accompanied by brie cheese
foam and false oreo

PUMPKIN CREAM WITH CRAB 510.-

Pumpkin cream soup in seaweed broth, served with crab imitation

BAKED CELERY 340.-

Stewed celery root with sweet chili

CHARCOAL STEAK 900.-
Beef tenderloin marinated in cuttlefish ink, accompanied by demiglace
sauce with honey

SHRIMP PASTA 550.-

Shrimp pasta with shrimp bisque sauce and truffle oil

SHRIMP BISQUE WITH WHITE FISH ROLL 570.-
Sous vide cod roll with soy sauce and wine vinegar accompanied by shrimp
bisque

“EGG AND FLOUR

Butter cream with mango and Cointreau accompanied by citrus pdté and fake
coconut meringue flour



